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Crossroads Buffet: Easter Sunday Special 

31 March 2024 
Hop into Easter fun with a lavish buffet spread of fresh seafood, premium meats, and 

decadent desserts. The little ones will be entertained with face painting activities too! 

 

Adult: $138++ | Child: $68++ 

 

TAPAS LIVE STATION 

Fire Grilled Octopus with Chorizo, Romesco Sauce and Grilled Corn 

Gambas al Ajillo 

John Stone Skirt Steak with Garlic Puree, Foie Gras Sauce and Watercress Salad 

 

CARVING STATION 

John Stone Roasted Irish Lamb 

Crispy Suckling Pig 

Roasted Chicken 

Baked Halibut with Chermoula 

Bone-In Roasted Ham  

Garlic Roasted Fingerling Potato 

Grilled Broccolini 

Orange Braised Baby Carrot 

Grilled Baby Asparagus 

 

Condiment:   Mustard Cream Sauce, Jus Au Vin, Béarnaise, Bacon Jam 

 

SEAFOOD ON ICE 

Snow Crab Leg 

Flower Crab 

Lobster Claw 

Poached Crayfish 

Poached Live Prawn 

Poached Yabby 

 

Condiment:  Lemon Wedge, Marie Rose, Shallot Mignonette, Cocktail Sauce, 

Wasabi Mayonnaise 
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JAPANESE LIVE STATION 

Assorted Maki and Gunkan Sushi 

Atlantic Salmon and Yellowfin Tuna Sashimi 

Japanese Hand Roll (Temaki)  

 

Condiment:  Salmon Mayonnaise, Spicy Tuna Mayonnaise, Guacamole, Kanikama, 

Tamagoyaki, Grilled Teriyaki Chicken, Soft Shell Crab, Tobiko, Fried 

Ebi, Unagi, Ikura  

 

SALAD BAR 

Selection of Freshly Chopped Condiments with Assorted Mixed Salad Green, Crudités and 

Salad Dressing. 

 

READY-MADE-SALAD 

Superfood Grilled Pear Salad 

Superfood, Grilled Pear, Yellow Frisee, Pumpkin Seed, Feta Cheese, Raspberry Vinegar 

 

Strawberry and Feta Cheese Salad 

Arugula Leaf, Toasted Pecan Nut, Honey Lemon Vinaigrette  

 

Ancient Grain Salad 

Assorted Fruit, Desiccated Coconut, Pecan Nut, Mini Marshmallow, Maraschino Cherry, 

Sour Cream 

 

CHARCUTERIE 

Asparagus Pork Terrine 

Grenadine Cured Salmon 

Pepperoni Salami 

Wagyu Bresaola 

Bayonne Ham 

Pistachio Mortadella 

 

Condiment:  Selection of Mustard, Cornichon, Pickled Pearl Onion, Pickled Caper 

Berry 
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ARTISANAL BREAD & CHEESE SELECTION 

Selection of freshly baked artisanal bread. 

 

Cheese:  Brie de Meaux, Manchego, Gruyere, Stilton, Mimolette, Comte, Buche 

De Chevre 

 

Cracker:  Assorted Crackers, Lavosh 

 

Condiment:  Assorted Dried Fruit and Nut, Mango Chutney, Quince Paste 

 

SOUP STATION 

Soup Base:  Mala, Black Chicken Collagen 

 

Condiment:  Assorted Meat, Seafood, Vegetable, Noodle 

 

ASIAN HOT LINE 

Fish Maw Soup with Shredded Chicken and Chinese Mushroom 

Singapore Chilli Crab with Mantou 

Gong Bao Baby Lobster 

Drunken Herbal Prawn 

Steamed Barramundi with Preserved Radish 

Broccoli with Shredded Sea Cucumber 

Salted Egg Yolk Crab Meat Fried Rice 

Braised Fish Paste Noodle with Mushroom 

 

WESTERN HOT LINE 

John Stone Irish ‘Hammer’ Shank Osso Buco 

Italian Style Seared Halibut with Acqua Pazza Sauce 

Moroccan Lamb Tagine  

French Cognac Lobster Bisque 

Baked Oyster with Sea Urchin Cheese 

Baked Oyster Florentine  

Baked Green Bamboo Lobster with Miso Cheese 

Coquilles Saint-Jacques 

Baked Potato with Raclette Cheese  
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Condiment:  Mushroom, Corn, Cauliflower, Caramelised Onion, Olive, Cornichon, 

Broccoli, Jalapeno, Chicken Chipolata, Pork Sausage, Bacon Lardon, 

Sour Cream, Chive, Avocado, Garlic Confit Butter 

 

FROM THE GRILL 

Grilled T-Bone Lamb with Mint Yogurt  

Garlic Honey Grilled Peri Peri Wing 

Grilled Artisanal Sausage 

Grilled King Mushroom 

 

MEAT FREE STATION 

Baked Asparagus with Tomato Crumble 

Roasted Butternut Squash 

Sautéed Kale with Lemon and Lemon Zest, Pine Nut and Chilli Flake 

Crispy Polenta Fries with Rosemary Salt and Parmesan Snow 

 

DESSERT 

Easter Special:  Pavlova, Fruit Tart, Apple Tarte Tatin, Cake Pop, Marshmallow, 

Assorted Macaron 

 

Live Station:  Bomboloni 

 

Petite Pastry:  Tiramisu Flower Pot, Mango Tart, Orange Cupcake, Raspberry Choux 

Puff 

 

Verrine: Caramel Pear, Pandan Panna Cotta 

 

Cake: Carrot Cake, Red Velvet Peanut Cake, Passionfruit Cake, New York 

Cheese Cake  

 

Warm Dessert:  Sticky Date Pudding with Caramel Rum Sauce, Peach Cobbler with 

Vanilla Sauce 

 

Ice Cream:  Assortment of Mövenpick Ice Cream 

  



 

Menu is on rotational basis and is subject to change without prior notice. 

Full prepayment is required to secure reservation.  

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).  

Child aged from 5 to 12 years old. 
   

 

 
 
 
 

BEVERAGE ADD-ONS** 

Enjoy a hearty buffet brunch with free-flow non-alcoholic beverage, draught beer, 

prosecco and house pour wine. 

 

Package A 

($22++) 

 

Non-Alcoholic Beverage 

Package B 

($42++) 

 

Draught Beer, Prosecco, House Pour Red and White Wine, Non-

Alcoholic Beverage  

Package C 

($68++) 

Henriot Champagne, Draught Beer, House Pour Red and White 

Wine, Non-Alcoholic Beverage 

 

Choice of Beverage: 

House Pour Wine:  Bellevie Pavillon Merlot, Whistling Duck Semillon Sauvignon Blanc 

Draft Beer:  Heineken, Kirin, Tiger 

Prosecco:  La Gioiosa 
 

**Terms & Conditions apply. For Beverage Package C, advance reservation of one week and full prepayment are 

required. Please approach our team to find out more about the non-alcoholic beverages. Promotion cannot be used in 

conjunction with other discounts and privileges. 

   


